
ABSTRACTS OF PAPERS PUBLISHED IN OTHER 
JOURNALS. 

FOODS AND DRUGS ANALYSIS. 

(Zeit. fiir angew. Chem., 1903, xvi., 
764-773.)-A synopsis is given of all the published methods for distinguishing between 
raw and heated milk. The author has also made a, number of experiments, in which 
various amides and phenols were substituted for p-phenylenediamine in Storch’s 
reaction. The most sensitive and intense reaction was given by a, 2 per cent. solution 
of dimethyl-p-phenylenediamine hydrochloride. This, when added to 10 C.C. of raw 
milk mixed with two drops of hydrogen peroxide, gave an immediate carmine-red 
coloration, changing to violet. Boiled milk, containing five parts of raw milk, readily 
gave the coloration, but no colour was obtained with boiled milk alone. 

Detection of Heated Milk. M. Siegfeld. 

W. P. S. 
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314 THE ANALYST. 

Determination of Fat in Milk. J. van Haarst. (Zeit. f i h  angew. Chem., 1903, 
xvi., 773-776.)-The author has compared various centrifugal methods for deter- 
mining the amount of fat in milk. The Babcock-Lister process always gave too 
low results. Gerber's method, when properly carried out, gave good results, but 
showed a tendency to be a trifle too high. The method of Thorner, consisting in 
heating the milk with 50 per cent. potassium hydroxide solution for two minutes on 
the water-bath, and then adding glacial acetic acid, gave reliable results. The 
Adams process was used as a comparison. w. P. s. 

Determination of Succinic Acid in Wine, with some Remarks on the 
Determination of Malic and Lactic Acids i n  the  Same. R. Kunz. (Zeit. fiir 
Untersuch. der Nahr. und Genz~ssrnittel, 1903, vi., 721-729.)-Though many methods 
have been brought forward for the estimation of succinic acid in wine, these all lack 
exactitude. To remedy this, the author proposes the following method based on a 
peculiar property of this acid, in contradistinction to the other acids of wine-namely, 
its behaviour towards potassium permanganate in acid solution. 150 C.C. of the 
wine are concentrated to a volume of about 100 c.c., cooled, 4 grammes of barium 
hydroxide and 3 C.C. of 10 per cent. barium chloride solution added, and, after 
making the volume up to 150 c.c., filtered. 100 C.C. of the filtrate are boiled for 
ten minutes under a reflux condenser, then cooled, treated with a current of carbon 
dioxide, and evaporated to a thick syrup. The latter is taken up with 20 C.C. of 
water, and 80 C.C. of 95 per cent. alcohol are added. After two hours the precipitate 
formed is collected on a filter, washed with alcohol, transferred to a basin, and 
heated with a little water and 15 C.C. of dilute sulphuric acid (1 : 4) on a water- 
bath. While the solution is still hot, a 5 per cent. solution of potassium perman- 
ganate is added in excess, the excess decomposed by adding ferrous sulphate, and 
the whole is evaporated to a bulk of 50 C.C. I t  is then exhracted in a Schacherl's 
apparatus with ether free from alcohol for sixteen hours. The ether is distilled 
from the extract, the residue being then dissolved in a little hot water, cooled, 
filtered, and the filtrate evaporated to dryness. The final residue is dissolved in 
water and titrated with Tc sodium hydroxide, using phenolphthalein as indicator. 
To allow for traces of sulphuric and acetic acids still contained in the residue, the 
neutral solution may be precipitated with excess of Tc silver solution, filtered, and 
the excess of silver titrated in the filtrate by Volhard's method. silver 
solution corresponds to 0.0059 gramme of succinic acid. The author found from 
0460 to 0.115 per cent. of the latter in various wines. 

A method is given for the determination of malic acid in wine, based upon the 
fact that at  a temperature of 120' to 130" C. sodium hydroxide converts malic acid 
into fumaric acid. The barium salts obtained by precipitating 100 C.C. of the wine, 
as described above, are evaporated with sodium hydroxide, the residue is heated for 
three hours a t  a temperature of 130" C., then dissolved in dilute hydrochloric acid, 
and the solution diluted to 100 C.C. after rendering alkaline with calcium hydroxide. 
The mixture is filtered, and 100 C.C. of the filtrate are thoroughly extracted with 

1 C.C. of 
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ether. Fumaric and succinic acids are thus obtained together in the ethereal solution, 
from which they may be separated and titrated. 

Attention is drawn to the fact that, on distilling wine, some of the lactic acid 
present passes over with the volatile acids. The presence of acetic acid appears to 
increase the volatility of lactic acid. The results of a number of experiments show 
that about 3 per cent. of the total lactic acid is found in the distillate. W. P. S. 

Determination of the Diastatic Power of Enzymic Preparations. A. Pollak, 
(Zeit. f i ir Untersuch. der Nahr. und Genussmittel, 1903, vi., 729-733.)-A preliminary 
experiment is made by heating 50 C.C. of 3 per cent. starch paste, prepared from 
arrowroot starch, on a water-bath at  37.6" C. with 10 C.C. of a 2 per cent. solution of 
the extract under examination. The time in minutes is noted when saccharification 
has proceeded so far that a drop of the solution tested with iodine gives a pure brown 
coloration. 250 C.C. of the starch paste are then heated to 39" C., and as many cubic 
centimetres of the extract solution added as the number of minutes which elapsed 
during the saccharification in the preceding experiment; the whole is then kept a t  
a temperature of 37.6" C. for exactly thirty minutes. The action of the enzyme is 
now arrested by adding about 3 C.C. of 10 per cent. potassium hydroxide solution, 
and the volume, after cooling, made up to 300 C.C. with water ; the amount of sugar 
formed in the solution is then determined by Fehling's volumetric method. 

w. P. s. 

Determination of Xanthine Bases in Meat, Yeast, and other Extracts. 
I. In Meat Extracts. I(. Micko. (Zeit. f i ir Untersuch. dey  Nahl-. und Genussmittel, 
1903, vi., 781-791.)-The author has previously (ANALYST, 1902, 153) described a 
method for determining the total xanthine bases in meat extracts, and now gives the 
results of work undertaken for the purpose of isolating or separating the various bases, 
and to ascertain whether the same bases occur in various extracts. The present paper 
relates to the experiments made with meat (Liebig's) extract. The total bases were 
separated by the rnethod previously given. After evaporating the solution obtained 
on decomposing the silver precipitate, the residue was dissolved in a little water and 
decolorized by the addition of lead acetate and ammonia. On filtering and removing 
the lead as sulphide, the solution was evaporated, the residue taken up in its own 
weight of water at  a temperature of 40" to 50" C., and allowed to stand for some 
hours. The 
evaporated filtrate gave a further amount of insoluble substance (fraction B) on 
treating the residue as above, and the filtrate from B yielded a residue on evapora- 
tion (fraction C). 

Fraction A.-A boiling solution of 3 grammes of the substance in 1,200 C.C. of 
water was treated with lead acetate, and ammonia added until the liquid above the 
lead precipitate was colourless. The precipitate was filtered off, washed, and the 
soluble lead removed from the filtrate, which was then evaporated to a small volume 
and allowed to crystallize. An analysis of the crystals, as well as the reactions given 
by them, showed that they consisted of hypoxanthzne. A base obtained from the lead 

A precipitate formed, which was collected in a filter (fraction A). 

These fractions were further examined, as described below : 
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precipitate also consisted of xanthine. This fraction consisted principally of hypo- 
xanthine, with only a small quantity of xanthine. 

Fraction B.-On purifying the substance by treatment with lead acetate and 
ammonia, the resulting product was found to be almost entirely hypoxunthim. 

Fraction C.-Ten grammes were dissolved in boiling water, and treated with 
excess of 1.1 per cent. picric acid solution. After cooling and allowing to stand some 
time, a precipitate was separated (fraction D). The filtrate was extracted with 
toluene to remove the excess of picric acid, and the bases precipitated as silver salts, 
the free bases being then obtained by decomposing the silver salts with hydrogen 
sulphide. On evaporating the solution, a small quantity of hypoxanthine separated 
out. The filtrate from this yielded a small residue consisting of adenine mixed with 
hypoxanthine. 

Fraction D.-The precipitate, after being washed with the least possible quantity 
of water, was dissolved in hot dilute hydrochloric acid, and the picric acid extracted 
with toluene. The solution was rendered ammoniacal and precipitated with silver 
solution, the free bases being then obtained from the silver precipitate. The bases 
were purified by the lead acetate process, the filtrate from the lead sulphide being 
evaporated after making alkaline with ammonia. The crystals obtained consisted of 
udenine. 

The author concludes from the above results that the greater part of the xanthine 
bases occurring in meat extracts consists of hypoxanthine. Xanthine only occurs in 
small amount, and adenine is also present. Guanine and carnine were not detected. 

w. P. s. 

A New Test for Phenacetin. G. M. Beringer. (Chemist and Druggist, 1903, 
xliii., 377.)-One-tenth gramme of phenacetin is boiled for one minute with 3 C.C. of 
50 per cent. sodium hydroxide solution. The mixture is then cooled and shaken with 
5 C.C. of sodium hypochlorite solution. If the phenacetin be pure a clear yellow 
liquid will result, whilst a purple-red or brownish-red, turbid solution or precipitate 
indicates the presence of scetanilide. w. P. s. 

Separation of Strychnine and Quinine. E. IF. Harrison and D. Gair. 
(Pharm. Jour., 1903, xvii., 165.)-The following method, depending on the different 
solubilities of the tartrates of strychnine and quinine in a solution of Rochelle salt, 
was found to give accurate results. A quantity of the mixed alkaloids containing about 
0.05 to 0.1 gramme of strychnine is dissolved in 60 C.C. of water slightly acidulated 
with sulphuric acid and ammonia added as long as the precipitate redissolves. 
Pifteen grammes of powdered sodium potassium tartrate are then gradually stirred 
in, and ammonia added uutil the mixture is slightly acid to litmus-paper, and 
the whole heated on a water-bath for fifteen minutes and allowed to cool. The 
quinine tartrate is filtered off, and washed with a, solution of 15 grammes of sodium 
potassium tartrate in 45 C.C. of water made just acid with sulphuric acid. The 
filtrate and washings are mixed, rendered strongly alkaline with ammonia, and 
extracted three or four times with chloroform. After washing the chloroform 
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solution with a little water, it is evaporated to about 5 c.c., when 10 C.C. of alcohol 
are added, and the mixture evaporated to dryness. The residual alkaloid is washed 
three times with 1 C.C. of washed ether, the washings being rejected, and the residue 
of practically pure strychnine dried and weighed. The presence of considerable 
quantities of other alkaloids does not seriously affect the accuracy of the method. 

w. P. s. 

Iodometric Valuation of Chloral Hydrate. E. Rupp. (Arch. Phurm., 1903, 
ccxli., 326 ; through Chem. Zeit. Rep., 1903, 205.)-Caustic alkali and iodine Eolution 
convert chloral hydrate into chloroform and carbon dioxide. Twenty-five C.C. of 
decinormal iodine solution are mixed with 2.5 C.C. of normal potassium hydroxide 
in a stoppered flask, and 10 C.C. of a 1 : 100 solution of chloral hydrate are added. 
After standing five or ten minutes, the liquid is diluted with 50 C.C. of water, 5 C.C. 

of hydrochloric acid are introduced, and the whole is titrated with decinormal 
thiosulphate. Between 12.9 and 13.5 C.C. (100 to 95 per cent. chloral hydrate) of 
the reagent should be required. F. H. L. 

Determination of Oil in Colocynth Pulp. E. Doweard. (Pharm. Journ., 
1903, lxxi., 400.)-According to the British Pharmacopoeia, colocynth pulp should 
only yield a trace of fixed oil to ether. This is to insure the absence of seeds, 
which constitute about two-thirds the weight of the imported fruit, and contain a 
large amount of oil. Pure colocynth pulp yields about 3 per cent. of soluble matter 
when extracted with ether, and this can scarcely be called a trace. The greater part 
of the extract, however, consists of colocynthin, and not oil. As colocynthin is 
insoluble in petroleum spirit, the oil may be accurately determined by using this 
solvent. A number of samples, when extracted with petroleum spirit, gave under 
1.5 per cent. of oil. The author suggests that 2 per cent. might be fixed as the 
maximum amount permissible. w. P. s. 

TOXICOLOGICAL ANALYSIS. 
The Guaiacum Test for Blood. D. Vitali. (Boll. chim. farm., 1903, xhi., 

177; through Ckem. Xei t .  Rep., 1903, 217.)-Tarugi has stated that potassium thio- 
cyanate is capable of giving a blue colour with guaiacum tincture in presence of old 
oil of turpentine; and he ascribes this fact to the oxidation of the sulphur in the 
thiocyanogen by the turpentine, which yields some of Caro’s acid, this in turn 
reacting with the guaiacum. Vitali remarks that potassium and ammonium thio- 
cyanate do give the Van Deen test, though much less strongly than hzemoglobin, the 
main reason being that the commercial potassium salt commonly contains a small 
quantity of a ferrous compound which acts (like haemoglobin) as EL carrier of the 
oxygen of the oxidized turpentine to the resin. With pure thiocyanates, free from 
iron, the blue is muoh weaker, but it still occurs. Vitali finds that if a mixture of 
potassium thiocyanate and barium chloride is shaken with old oil of turpentine, 
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allowed to stand, filtered and boiled, the filtrate becomes turbid, which renders 
probable a formation of Caro’s acid, persulphuric acid, or some similar unstable 
oxidizing body. Nevertheless, this fact does not diminish the value of the Van 
Deen test. Thiocyanic acid does actually exist in some animal liquids, such as 
urine and saliva, but in such small quantities that no confusion can arise between 
them and blood when examined in the dry state, F. H. L. 
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